Vibrio parahaemolyticus Levels and the Temperature Profiles in Pacific Oysters during a Tide Cycle on August 1-2, 2000 in Fanny Bay, BC
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=199~ Vibrio parahaemolyticus Levels in Pacific Oysters and Temperature Profile During a Tide Cycle in Fanny Bay, August 1 -2, 2000.
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Source: Canadian Food Inspection Agency. Presented by K. Schallié at the 2002 ‘Vibrio parahaemolyticus Risk Reduction Strategy Workshop’.




